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Ukrainian Breakfast
2 eggs. 3 slices of bacon, or kubassa
served on a kaiser

$ 129

Breakfast Eﬁg + Bacon Wrapper

2 eggs scrambled, 2 slices of bacon
served in a tortilla wrap

$ 10

Baba’s Favorite Breakfast
6 panfried perogies, 4 slices of kubassa

sour cream coleslaw + fr. onions

$ 14.%

Hungry Man’s Breakfast

2 eggs,b panfried perogies,

4 slices of kubassa or 4 slices of bacon
served with toast and jam

$ 20.95

Famous Ukrainian Omelette 5 189
3 eggs, kubassa, cheese, onion, garlic

green + red pepper served with toast and jam
add 3 slices of bacon $1.50
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Toast with Jam 3.95
Kubassa .75
Bacon Bits (20z.) 100
Sour Cream (2 o0z.) 100
Coleslaw (4 o0z.) 1-00
Cheese Slices 1-25

Perogies/Cabbage Rolls (each}$ .00
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Large Combo Platter

9 potato/cheddar perogies, 5 rice/hamburger

§ 21
cabbage rolls, 4 slices of kubassa
The Healthy Appetite

6 potato/cheddar perogies, 4 rice/hamburger
cabbage rolls, 4 slices of kubassa

$ 19

By Popular Demand

8 potato/cheddar perogies or 8 rice/hamburger

§ 162

cabbage rolls, 4 slices of kubassa

Sherry’s Combo Platter

6 potato/cheddar perogies, 3 rice/hamburger

$ 17,95

cabbage rolls, 3 slices of kubassa

The Sampler

i potato/cheddar perogies, 2 rice/hamburger

$ 14.95

cabbage rolls, 2 slices of kubassa

Babushka’s Platter

6 potato/cheddar perogies, 6 rice/hamburger

$ 24,95

cabbage rolls, bowl of borsch, 2 slices of ryve

Sherry’s Ukrainian Delight

1 potato/cheddar perogies, 3 rice/hamburger

$ 22.95

cabbage rolls, 3 slices of kubassa bowl of borsch

2 slices of rye

A Real Delight

4 deep fried pryishky, 4 cabbage rolls,

$ 17.95

4 slices of kubassa

6 or 12 Perogies 95
6 or 12 Pryishky S Er Sk
6 or 12 Cabbage Rolls § 1395 ¢ 189

Served with sour cream , coleslaw, and fried onions
Beverages
Coffee / Tea $ 39
Pop / Juice § 3.5
Bottle Water / Milk g 395

Kubassa on a kaiser bun 1195
slices of ham sausage . mayo, purple with soup g .! 7‘95
onion, mustard, & cheddar cheese

Egg Salad Sandwich $ 1195
prepared with fresh organic eggs  with soup s -i 7_95

Vegetarian Sandwich s 295
green & red pepper, cucumber, with soup ,i 7_95

tomato, cheese, purple onion, & letuce.

Clubhouse
fresh turkey breast slices, bacon, with soup 1
tomato, cheese, lettuce, mayo, & mustard

Grilled Ham & Cheese $ 1 %.95

Panini Style with soup $

Grilled Turkey & Cheese s 1295
Panini style, grilled fresh turkey hrea‘ﬂ“h soup s _I

purple onion, tomato, & provolone cheese.

Grilled 3 Cheese § 1295
Panini style. Provolone, Cheddar, with soup $ ] 7_95
& Havarti

Toasted Denver i85
2 eggs scrambled, gr. & red peppers, . aep soup .I % 95

gr. onion, finely chopped ham

Add cheese for  § 1.00

Toasted B.L.T. S 1295
3 slices of bacon, tomato, lettuce, with soup s .[ 7‘95

& mayo
Cold Ham & Cheese 95
slices of ham , cheese tomato, i
' with soup .95
lettuce, mayo, & mustard. s 1 7

slices of turkey breast , cheese

Turkey (Cold) Sandwich 1295
with soup g

tomato, lettuce, mayo, & mustard.
Add cheese to your sandwich
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Vegetarian Wrapper $ 129
green & red peppers, purple onion, cucumber,

freshly grated cheddar cheese, with soup .95
& mayo served in a whole wheat tortilla. $ 17
Turkey Wrapper $ 129
turkey breast, lettuce, tomato, purple onion,

freshly grated cheddar cheese, mayo with SO'I.I|J$ 17.95
or signature mayo served in a whole
wheat tortilla.

Chicken Caesar Wrapper $ 129
chicken breast on a bed of caesar salad,

mayo or signature mayo served ina  with soup .05
whole wheat tortilla. $ 17
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House Soups 160z & 77.95

served with a dinner bun

House Soups

with a sandwich feature

160z. $ 15.95

Substitute house soup with borsch for $1.50 extra

Ukrainian Beet Borsch 160z. $ 1395

served with 2 slices of rye bread

and sour cream

Chilli 160z. ¢ 11795
served with homemade savory

biscuit
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The Ukrainian heritage is about %ving‘ Our
traditional food is about sharing what we have
with others.

The offering of our traditional food through
this restaurant is my way of keeping our heritage
alive. The recipes I use are those that have been
passed on through each generation of my family.

I want to thank mﬁ father for instilling in me

the strength of my heritage. He taught me what it
meant to share with others. But it is my mother’s
gift of sharing her recipes and showing me how to
prepare the food, that has allowed me to share
something of my culture to i,wfou. Sherry’s Ukrainian
Kitchen is my offering of what I can do for future
generations, In hopes of keeping our culture alive.

What touches me most is when people say our
food reminds them of the smell and tastes in their
baba's or mother’s kitchen, of cherished days gone
by back home.

Thank you, from the bottom of my heart, to all
my wonderful customers and staff who have been
a big part of Sherry’s Ukrainian Kitchen since it
began in 1998. Without you none of this would

have been possible.
~Sherre

—

Authentic - Homemade
Ukrainian Food

Store Hours
Tues - Friday 9:00am - 3:00pm
Saturday- Monday - Close

604 792 8073
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